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~ HOW... an Automatic Machine 
Created a $150,000,000 New Business 
| for You! 


When World War | veterans came home in 1919, 
they sang in high praise of the Salvation Army 
donuts that had been served them in France. Sens- 
ing the increased popularity of the donut, the 
owner of a chain of retail bakeries around New 

. York, started to make donuts, on display, in his 
windows. They sold like “hotcakes,” but the odor 
and unsanitary method of production, proved too 
big a handicap. But there the idea for an auto- 
matic. donut machine was born! 


+ «+ World War I, France, 1917 


It took several years before the first workable 
model, “The Standard,” was put into operation. 
The original design proved sound, and though the 
years brought much refinement, today the original 
engineering principles remain intact. 


The automatic donut machine revolutionized the 
donut business. In 1920 the wholesale bakery 
volume in donuts was estimated at $5,000,000, 
and few Americans knew what a good donut 
looked or tasted like! 


World War Il... .. Gave big impetus to Donut popu- 
larity. Fresh donuts on DCA machines were served right 
up to the battle front. 
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Right from the start, the little donut company found ic. iad Ss | ‘ a & = | 
that the selling problem was a lot more than selling a ; f 
donut machine. The real battle was with the public 
. . . to get them to eat the modern, light, digestible 
donuts made from the DCA donut mix . . . on the 
automatic machine. 


Then and there was started one of the most ambitious 
publicity, advertising and sampling promotion cam- 
paigns to make America donut conscious. 


Ads like this (in “Life,” “Woman’s Home Companion,” Donut Profits ....A big factor to many bakers .... 
etc.) reached tens of millions coast to coast. donuts help sell more bread. 


DCA Pioneering Helped 
Build this $150,000,000 
Business ... 


The growth of the donut business was paced by 
the development of better and bigger DCA ma- 
chines. The steady growth of donut volume from 
$5,000,000 to today’s $150,000,000 was sensa- 
tional. This compelled vigorous sales promotion, 
product improvement and advertising. 


More and more bakers found the donut one of 
their most profitable plus-items. They found it 
helped increase route averages and profits. In 
1932, a route may have sold 20 dozen a week 
—today, many are selling 500 dozen a week. 


Donut sales will continue to grow because of the 
ever-increasing popularity with American fami- 
lies. DCA has helped develop this growth .. . 
following through with more mechanized, 
streamlined departments to enable the baker to 
produce faster, with much lower labor cost, 


The same far-sighted spirit that pioneered the 
first automatic donut machine . . . that helped 
build the donut market . . . will lead the way in 
building the best in donut machines in the future. 


Many Route Averages now running from $60 to 


$120 per week... . Important to routemen’s earnings. 


Such responsibility could only be undertaken by fh 
ay 


DCA when every minute part of the machine was 
made by themselves, machined from raw castings. 
This compelled the growth of a large machine 
plant including design and research men and ex- 
pert machinists, who became automatic-donut- 
machine specialists. Their combined, highly-skilled 
Know-How unqualifiedly guarantees the perform- 
ance of every DCA donut machine. 


From the start, 25 years ago, DCA designed and 
made their own donut machines. Fortunately— 
they were forced into the donut mix business at the 
same time, to make sure that the machines they 
built would make good donuts. Thus, down the 
years, DCA has always insisted that every machine 
made had to make perfect donuts. 
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Machine Shop Building in Foreground .... Background Welding Room . . . . Corner of busy welding department 
shows rear of flour mill and cereal plant. 


gui py Haag 


employing electric and acetelyn method. 
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Engineering Design... . Corner of large engineering de- Machine Shop. . Machine Shop Assembly 
partment who design every piece of equipment. department. Department. 
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Horizontal Boring Mill... . One of many precision Testing Department .... Every machine tested for electrical, 


Machine Testing . . . . Every machine receives cooking test Plating Department. . . . Nickel and chrome plating 2 E x : 2 . 
machines specially designed for our plant. mechanical, and cooking action. 


before shipment. Performance tests conducted in laboratory. work performed here. 


As New As Tomorrow! 


Engineering Department con- 
stantly checks performance in 
field. 


ONE-MAN STREAM- 
LINED DEPARTMENT 

. Capacity 100 
dozen per hour. 


LINCOLN .. . Ca- 
pacity 40 dozen 
per hour. 


EC] PRODUCER 
. . 100 dozen 
per hour. 


Capacity 80 doz- 
en per hour. 
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2 STANDARD... 
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LARGE STREAMLINED DEPART- 
MENTS. make from 200 to 5,000 
dozen donuts per hour. 


Constant tests made for im- 
provements in laboratories. 


PRODUCER ... 
Capacity 200, 
300, 400, 500, 
600, dozen per 
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of Performance! 


3) Saves dough. 
4 Saves fat. 
5 Standardizes the donut. 
n 
7 
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Guaranteed performance. 


Long life. 
Foundation for big 

sales volume & profits. 
Low fuel cost. 


Easy to maintain — 
easy to clean. 


BACKING THE PERFORMANCE OF YOUR 
STREAMLINED DONUT-MAKING EQUIPMENT 


All DCA equipment carries with it a pledge of guaranteed satisfaction. 
We make every piece of machinery in our own plant, and for 25 years 
have maintained an active, extensive field service organization that 
assures the continuous, efficient operation of all DCA equipment. 


Essentially, donut mix is our business. That is why our stake is so big; 
why no expense or effort is spared in producing equipment that will 
produce the finest donut that can be made . . . economically, speedily. 


“Good donuts must be MADE!” .. . is our service creed. It inspires us 
to produce the best equipment and mix that is humanly possible . . . 
It is your assurance of complete satisfaction. 
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DOUGHNUT CORPORATION OF AMERICA 


393 SEVENTH AVENUE,NEW YORK 1,N_eY. 


MARK OF 


Branches in Principal Cities Including Toronto and London 


